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Salmon Patties100
Number of Servings: 100 (142.51 g per serving)

Amount Measure Ingredient Nutrients per serving
20.00 Ib Fish, salmon, sockeye, w/bone, cnd,
drained, unsalted Nu‘tr't"}n Facts
7.00 cup Milk, 1%, w/add vit A & D Serving Size (143g)
21/2 b Bread, white, soft, enrich, cubes Servings Per Container
38.00 ea Eggs, whole, raw, Irg Amaunt Par Serving
1.00 Tbs Sp|.ce, paprlka Calories 210 Calories from Fat 80
1.00 cup Onion, white, fresh, chpd
. W Daily Valua™
1.00 cup Juice, lemon, cnd/btl Total Fat g 14
100.00 ea Cooking Spray, butter flvr, 1/3 sec Saturated Fat 2.59 130
SRIEY] Trans Fat Og
Cholesteral 120mg 40%:
Sodium 180mg 8%
Total Carbohydrate 7g 2%
Dietary Fiber Og 0%
Sugars 29
Protein 229
|
Wikamin & 6% = Witamin © 2%
Calcium 25% = Iron 10%
"Percent Daily Wakies are based on a 2,000 calone
diat Wour galy wakies may Be highar o lower
depanding an vaur Cakane meacs
Calanes 2,000 2500
Talal Fat Less Than g 2og
Salurated Fat  Less Than  20g 25g
Chelastenl Lezs Thee 300mg 300 g
Sodum Lezs Than 2 400myg  2400mg
Talal Carbohiydratbe anog 178g
Duclary Fibar 25g 30g
CRIOMER per gram
Fal@ » Cabalydaied » Prolan 4
Notes

* Any type canned salmon that is unsalted can be drained, weighed and used.
* Raw salmon needs to be cooked without salt before being weighed

Drain Salmon. WEIGH AFTER DRAINING. Each 2 cups liquid drained off = 1 pound and can be subtracted from can
weight to estimate weight of drained salmon.

* Each 4 large eggs = ~1 cup.

Mix milk and bread cubes. Add eggs to milk-bread mixture and stir well
Add salmon and other ingredients. Mix lightly.

Portion in to patties with #8 scoop. Flatten to about 1/2 inch thick on sheet pans sprayed with cooking spray.

Bake at 325 degrees F for 30 or until internal temperature reaches 180 degrees F. Be careful not to dry out.

Transfer to foil-lined counter pans, add 1/2 cup water to each pan UNDER the foil. Cover tightly. Keep hot in 200 degree F
oven or in steam table.

Serve 1 patty per portion = 3 0z meat subst EP
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